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indicate if heat treatment has been
used in the preparation of the product.
The labeling information described in
this paragraph shall be identified on
the label before the product leaves the
establishment at which it is manufac-
tured.

(f) The labels of sausages encased in
natural casings made from meat or
poultry viscera shall identify the type
of meat or poultry from which the cas-
ings were derived, if the casings are
from a different type of meat or poul-
try than the encased meat or poultry.
The identity of the casing, if required,
may be placed on the principal display
panel or in the ingredient statement.
Establishments producing, manufac-
turing, or using natural sausage cas-
ings are to maintain records docu-
menting the meat or poultry source in
accordance with subpart Q of this part.

(g) The labels of sausages encased in
regenerated collagen casings shall dis-
close this fact on the product label.
The fact that the sausage is encased in
collagen may be placed on the prin-
cipal display panel or in the ingredient
statement.

[37 FR 9706, May 16, 1972, as amended at 60
FR 55983, Nov. 3, 1995; 66 FR 40845, Aug. 6,
2001]

§381.118 Ingredients statement.

(a)(1) The label shall show a state-
ment of the ingredients in the poultry
product if the product is fabricated
from two or more ingredients. Such in-
gredients shall be listed by their com-
mon or usual names in the order of
their descending proportions, except as
prescribed in paragraph (a)(2) of this
section.

(2)(1) Product ingredients which are
present in individual amounts of 2 per-
cent or less by weight may be listed in
the ingredients statement in other
than descending order of predomi-
nance: Provided, That such ingredients
are listed by their common or usual
names at the end of the ingredients
statement and preceded by a quanti-
fying statement, such as ‘‘Contains

percent or less of 7
or ‘“‘Less than percent of
.’ The percentage of the in-
gredient(s) shall be filled in with a
threshold level of 2 percent, 1.5 percent,
1.0 percent, or 0.5 percent, as appro-

§381.118

priate. No ingredient to which the
quantifying statement applies may be
present in an amount greater than the
stated threshold. Such a quantifying
statement may also be utilized when
an ingredients statement contains a
listing of ingredients by individual
components. Each component listing
may utilize the required quantifying
statement at the end of each compo-
nent ingredients listing.

(ii) Such ingredients may be adjusted
in the product formulation without a
change being made in the ingredients
statement on the labeling, provided
that the adjusted amount complies
with §381.147(f)(4) and subpart P of this
part, and does not exceed the amount
shown in the quantifying statement.
Any such adjustments to the formula-
tion shall be provided to the inspector-
in-charge.

(b) For the purpose of this paragraph,
the term ‘‘chicken meat,” unless modi-
fied by an appropriate adjective, is con-
strued to mean deboned white and dark
meat; whereas the term ‘‘chicken’ may
include other edible parts such as skin
and fat not in excess of their natural
proportions, in addition to the chicken
meat. If the term ‘‘chicken meat” is
listed and the product also contains
skin, giblets, or fat, it is necessary to
list each such ingredient. Similar prin-
ciples shall be followed in listing ingre-
dients of poultry products processed
from other kinds of poultry.

(c) The terms spice, natural flavor,
natural flavoring, flavor or flavoring
may be used in the following manner:

(1) The term ‘‘spice’” means any aro-
matic vegetable substance in the
whole, broken, or ground form, with
the exceptions of onions, garlic and
celery, whose primary function in food
is seasoning rather than nutritional
and from which no portion of any vola-
tile oil or other flavoring principle has
been removed. Spices include the spices
listed in 21 CFR 182.10, and 184.

(2) The term ‘‘natural flavor,” ‘“‘nat-
ural flavoring,” ‘‘flavor” or ‘‘fla-
voring” means the essential oil, oleo-
resin, essence or extractive, protein hy-
drolysate, distillate, or any product of
roasting, heating or enzymolysis,
which contains the flavoring constitu-
ents derived from a spice, fruit or fruit
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§381.119

juice, vegetable or vegetable juice, edi-
ble yeast, herb, bark, bud, root, leaf or
any other edible portions of a plant,
meat, seafood, poultry, eggs, dairy
products, or fermentation products
thereof, whose primary function in
food is flavoring rather than nutri-
tional. Natural flavors include the nat-
ural essence or extractives obtained
from plants listed in 21 CFR 182.10,
182.20, 182.40, 182.50 and 184, and the
substances listed in 21 CFR 172.510. The
term natural flavor, natural flavoring,
flavor or flavoring may also be used to
designate spices, powdered onion, pow-
dered garlic, and powdered celery.

(i) Natural flavor, natural flavoring,
flavor or flavoring as described in para-
graph (c)(1) and (2) of this section,
which are also colors shall be des-
ignated as ‘‘natural flavor and color-
ing,” ‘“natural flavoring and coloring,”
“flavor and coloring’ or ‘‘flavoring and
coloring”” unless designated by their
common or usual name.

(ii) Any ingredient not designated in
paragraphs (c¢) (1) and (2) of this section
whose function is flavoring, either in
whole or in part, must be designated by
its common or usual name. Those in-
gredients which are of livestock or
poultry origin must be designated by
names that include the species and
livestock and poultry tissues from
which the ingredients are derived.

(d) On containers of frozen dinners,
entrees, and pizzas, and similarly pack-
aged products in cartons, the ingre-
dient statement may be placed on the
front riser panel: Provided, That the
words ‘‘see ingredients,” followed im-
mediately by an arrow pointing to the
front riser panel, are placed on the
principal display panel immediately
above the location of such statement,
without intervening printing or de-
signs.

(e) The ingredients statement may be
placed on the information panel, ex-
cept as otherwise permitted in this
subchapter.

(f) Establishments may interchange
the identity of two kinds of poultry
(e.g., chicken and turkey, chicken
meat and turkey meat) used in a prod-
uct formulation without changing the
product’s ingredient statement or prod-
uct name under the following condi-
tions:
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(1)(i) The two kinds of poultry used
must comprise at least 70 percent by
weight of the poultry and the poultry
ingredients [e.g. giblets, skin or fat in
excess of natural proportions, or me-
chanically separated (kind)] used; and,

(ii) Neither of the two kinds of poul-
try used can be less than 30 percent by
weight of the total poultry and poultry
ingredients used;

(2) The word ‘‘and” in lieu of a
comma must be shown between the
declaration of the two kinds of poultry
in the ingredients statement and in the
product name.

[37 FR 9706, May 16, 1972, as amended at 55
FR 7294, Mar. 1, 1990; 55 FR 26422, June 28,
1990; 58 FR 38049, July 15, 1993; 59 FR 40215,
Aug. 8, 1994; 63 FR 11360, Mar. 9, 1998]

§381.119 Declaration of artificial fla-
voring or coloring.

(a) When an artificial smoke fla-
voring or a smoke flavoring is added as
an ingredient in the formula of any
poultry product, there shall appear on
the label, in prominent letters and con-
tiguous to the name of the product, a
statement such as ‘‘Artificial Smoke
Flavoring Added” or ‘“Smoke Fla-
voring Added,” as applicable, and the
ingredient statement shall identify any
artificial smoke flavoring or smoke fla-
voring added as an ingredient in the
formula of the poultry product.

(b) Any poultry product which bears
or contains any artificial flavoring
other than an artificial smoke fla-
voring or a smoke flavoring, or bears
or contains any artificial coloring shall
bear a statement stating that fact on
the immediate container or, if there is
none, on the product.

§381.120 Antioxidants; chemical pre-
servatives; and other additives.

When an antioxidant is added to a
poultry product, there shall appear on
the label in prominent letters and con-
tiguous to the name of the product, a
statement showing the name of the
antioxidant and the purpose for which
it is added, such as ‘“‘BHA added to help
protect the flavor.” Immediate con-
tainers of poultry products packed in,
bearing, or containing any chemical
preservative shall bear a label stating
that fact and naming the additive and
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